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1 .  IXTRODUCTION 

The audit took place in Poland from November 19 through December 16. 2003. 

An opening meeting uas  held on Nokember 19. 2003. in Warsau uith the Central 
Competent Authority (CCA). At this meeting. the auditor confirmed the objective and 
scope of the audit. the auditor's itinerary. and requested additional information needed to 
complete the audit of Poland's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA. the 
General Veterinary Inspectorate. andlor representatives from the regional and district 
inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine audit. The objective of the audit was to evaluate the performance 
of the CCA with respect to controls over the slaughter and processing establishments 
certified by the CCA as eligible to export meat products to the United States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
one provincial inspection office, one district office. two laboratories performing analytical 
testing on United States-destined product. six swinelbovine slaughter and processing 
establishments, three swine slaughter and processing establishments and one meat 
processing establishment. 
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3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits mith CCA officials 
to discuss oversight programs and practices including enforcement activities. The second 
part involved an audit of a seiection of records in the country's inspection headquarters or 
regional offices. The third part involved on-site \isits to 10 establishments: nine slaughter 
and processing establishments and one processing establishment. The fourth part involved 
visits to two gokernment laboratories. The Regional Veterinary H j  giene Laboratory- 
hlicrobiologj. Warsau. mas conducting anal> ses of field samples for the presence of 



Salmonella. The National Veterinary Research Institute. Pulau-]~. mas conducting analqses 
of field samples for Poland's national residue control program. 

Program effectiveness determinations of Poland's inspection s]i stem focused on five areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures, (2) animal disease controls. (3) slaughter/processing 
controls. including the implementation and operation of HACCP programs and a testing 
program for generic E, coli. (4) residue controls. and ( 5 )  enforcement controls. including a 
testing program for Snlmonella. Poland's inspection system was assessed by evaluating 
these five risk areas. 

During all on-site establishment visits, the auditor evaluated the nature. extent and degree to 
which findings impacted on food safety and public health. The auditor also assessed how 
inspection services are carried out by Poland and determined if establishment and inspection 
system controls were in place to ensure the production of meat products that are safe, 
unadulterated and properly labeled. 

At the opening meeting, the auditor explained that Poland's meat inspection system would 
be audited against two standards: (1) FSIS regulatory requirements and (2) any equivalence 
determinations made for Poland. FSIS requirements include. among other things, daily 
inspection in all certified establishments, monthly supervisory visits to certified 
establishments, humane handling and slaughter of animals, ante-mortem inspection of 
animals and post-mortem inspection of carcasses and parts, the handling and disposal of 
inedible and condemned materials, sanitation of facilities and equipment. residue testing. 
species verification. and requirements for HACCP, SSOP, and testing for generic E. coli 
and Snlmonelln. 

Equivalence determinations are those that have been made by FSIS for Poland under 
provisions of the SanitaryIPhytosanitary Agreement. No equivalence determinations have 
been made for Poland. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (2 1 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), kvhich include the 
Pathogen ReductionIHACCP regulations. 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' ~ e b s i t e  at \\\t\\.fsi~.usda.got oppde'fdr indexhrrn 

The following findings were reported in the August 2002 FSIS audit: 



In one establishment. the side skinner pusher bar was contaminated and \\as touching 
exposed tissue of the carcass back. 
In one establishment. in the spice and drq material storage area. set era1 spice bags \\ere 
open. creating the potential for rodent infestation and cross contamination. 
In one establishment. the effectiteness of SSOP was not recorded and no pretentive 
actions were recorded in the dailq pre-operational sanitation-monitoring sheet. 
Sanitation controls were lacking regarding walls in the production area. 
In one establishment. bruises were obser~  ed on finished carcasses in the final cooler and 
hairs were observed on a few carcasses in the ham area. 
Insufficient lighting was present in certain non-production areas in the above-mentioned 
establishment. 
The dates and time and references for monitoring for critical control points were not 
properly identified in the written HACCP plan. 
In one establishment, reassessment of HACCP was not conducted annually and no 
records were found. 
In the same establishment, monitoring records of CCPs were documented but were not 
referred in the HACCP plan and the time of recording was not mentioned. 

There was no FSIS audit in fiscal year 2003. 

6.1 Government Oversight 

The Polish meat inspection system is organized in three levels. The first level is the 
Minister of Agriculture and Rural Development (MARD), which includes the General 
Veterinary Inspectorate. This is the level of government that FSIS holds responsible for 
ensuring that FSIS requirements are implemented and enforced. The second level is the 
Provincial Veterinary Inspectorate (PVI). There are1 6 provinces (each province has 
between 15 to 32 districts). Each province is independent from the MARD. The third level 
is the District Veterinary Inspectorate (DVI). The District is responsible for all veterinary 
related activities including meat inspection and monthly audits at each certified U.S. 
establishments. The district monthly audit report is kept in the archives of the veterinarian 
in-charge, district and provincial offices. The CCA officials neither participate in monthly 
reviews nor receive a copy of monthly audit report from PVI or DVI. The CCA relies upon 
the results of province and district audits of its inspection system. 

The District has total authority for all human resource activity. The Province may approve 
or disapprove a meat establishment based on district recommendation. The Province 
notifies the CCA regarding approval or disapproval of U.S. certified establishments. The 
CCA only keeps the list of the U.S. approved establishments. There has not been any 
official audit (on-site or reviewing the monthly district audit report) of these establishments 
by the CCA to verify compliance with U.S. requirements. 

6.1.1 CCA Control Systems 

The PVI office in Siedlce and the DVI office in Sokolon Podlaski were visited. During this 
audit. the auditor discovered that listing and delisting of the U.S. appro1 ed establishments is 



being done by the DVI and PVI offices. All inspection veterinarians and inspectors in 
establishments certified by Poland as eligible to export meat products to the United States 
Qere full-time and part-time emploq ees of the Department of Food Safety and Veterinary of 
the Ministry of Agriculture and Rural Development (DFSV). 

6.1.2 Ultimate Control and Supervision 

The CCA had insufficient authority to supervise the meat inspection related activities in the 
provincial offices. Provincial offices have the authority to supervise the activities of the 
District offices and the District offices have the authority to supervise the activities of the 
Veterinarian Inspectors. FSIS regulatory requirements are normally distributed via a CCA 
Intranet to the provinces and districts. One circular was sent from CCA regarding E. coli 
and Salmonella testing requirements to all PVI. DVI, and U.S. certified establishments. 
Generally, FSIS regulatory requirements are not translated into the Polish language. 

Polish meat inspection officials had no standard procedures for verifying FSIS requirements 
in the certified establishments. Supervisory monthly checklists did not adequately address 
PFUHACCP requirements. 

6.1.3 Assignment of Competent, Qualified Inspectors 

All establishments were staffed with full time and/or part time veterinarians and non- 
veterinary inspectors. continuous daily inspection was provided for all certified slaughter 
and processing establishments. Although staffing appeared to be adequate in individual 
establishments. problems were identified in enforcing FSIS regulatory requirements in all 10 
establishments. 

There were insufficient formal training programs for meat inspection personnel in the 
certified establishments. 

6.1.4 Authority and Responsibility to Enforce the Laws 

Four of 10 establishments were delisted (three establishments for SSOP and HACCP non- 
compliance~ and one establishment for SSOP, HACCP, and inhumane slaughter non- 
compliance~). Six establishments received a Notice of Intent to Delist (NOID) for 
inadequate implementation of HACCP. 

The CCA did not have ultimate control over the supervision of government inspectors. 

6.1.5 Adequate Administrative and Technical Support 

The CCA did not have adequate Administrative and Technical Support to implement U.S 
requirements such as translation of FSIS rules and directives. 

The CCA did not have adequate ability to support a third-party audit. 



6.2 Headquarters *Audit 

The auditor conducted a review of inspection system documents at Headquarters. 
Prokincial. and District offices. The records review focused primaril? on food safet~ 
hazards and included the following: 

Internal review reports. 
Supenisorj visits to establishments that mere certified to export to the United States. 
Training records for inspectors and laboratorj personnel. 
New lams and implementation documents such as regulations. notices. directives and 
guidelines. 
Export product inspection and control. including export certificates. 
Enforcement records. including examples of withholding, suspending. withdraming 
inspection services from or delisting an establishment that is certified to export 
product to the United States. 

No concerns arose as 2 result the examinatior, of these documents. 

6.3.1 Audit of Regional and Local Inspection Sites 

One PVI office in Siedlce and one DVI office in Sokolow Podlaski were visited. Both of 
the offices were in Warsaw province. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 10 establishments: nine slaughter/processing 
establishments and one processing establishment. Four establishments were delisted by 
Poland. Three establishments were delisted by Polish government officials due to non- 
compliance with implementation of SSOP, HACCP, and lack of enforcement requirements. 
One establishment was delisted due to non-compliance with implementation of SSOP, 
HACCP. humane handling and slaughter. and lack of enforcement requirements by Polish 
government officials. Six establishments received an NOID from Poland due to inadequate 
implementation requirements for HACCP. 

These establishments may retain their certification for export to the United States provided 
that they correct all deficiencies noted during the audit within 30 days of the date the 
establishment was reviewed. 

Specific deficiencies are noted in the attached individual establishment review forms. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits. emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. 

Residue laboratory audits focus on sample handling, sampling frequency. timely analysis 
data reporting. analytical methodologies. tissue matrices. equipment operation and printouts. 



detection le\ els. recobery frequencq . percent recoL eries. intra-laborator) check samples. and 
qualitq assurance programs. including standards books and corrective actions. 

Microbiologj laboratory audits focus on anal) st qualifications. sample receipt. timely 
analysis. anal>-tical methodologies. analqtical controls. recording and reporting of results. 
and check samples. If private laboratories are used to test United States samples. the auditor 
evaluates compliance uith the criteria established for the use of private laboratories under 
the FSIS Pathogen ReductiodHACCP requirements. 

The following laboratories were reviewed: 

The National Veterinarj Research Institute. Pulawy, and Regional Veterinary Hygiene 
Laboratory-,Microbiology, Warsau. were reviewed. These were both central government 
laboratories. 

No deficiencies were noted. 

9. SANITATIOK CONTROLS 

As stated earlier, the FSIS auditor focused on five areas of risk to assess Poland's meat 
inspection system. The first of these risk areas that the FSIS auditor reviewed was 
Sanitation Controls. 

Based on the on-site audits of establishments. and except as noted below, Poland's 
inspection system had controls in place for SSOP programs. all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross- 
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

In addition. and except as noted below, Poland's inspection system had controls in place for 
water potability records. chlorination procedures, back-siphonage prevention, separation of 
operations, temperature control. work space, ventilation, ante-mortem facilities. welfare 
facilities, and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the United States domestic inspection 
program. The SSOP in the 10 establishments were found to meet the basic FSIS regulatory 
requirements. with the follou-ing deficiencies. 

Polish government officials took corrective actions in the case of direct product 
contamination in some estab!ishents. Completed Fcxeign Establishxent Audit Checklists 
for all audited establishments are attached. 

In one establishment. Polish government meat inspection officials did not maintain 
official records for daily pre-operational sanitation. 



In fi\e of 10 establishments. Polish gokernment officials were not routinelq 
eb aluating the adequacq and effectih eness of the SSOP to preb ent direct product 
contamination. There Nere no records of an) deficiencies concerning SSOP for the 
last tmo months. 

In five establishments. dried pieces of product residues and grease from the previous 
daq's operation were obser~ed  on the product contact surfaces of the following 
equipment: several smoke sticks. meat scrapper, racks. brine injection machine. ham 
tenderizer. plastic conveyor belt with broken and loose paddles and numerous metal 
containers bith open gaps and rough cracked edges. Dirt and a heavy accumulation 
of dark residue were observed inside the stainless steel smoke house's ducts. This 
smoke house was being used to wash and sanitize racks for edible product. Dirty 
water was dripping onto racks from smoke house ceilings and overhead ducts 
resulting in cross contamination of racks. Accumulations of fat and dark discolored 
residues were observed inside of the automatic washinglsanitizing viscera cabinet 
during the operation in the swine slaughter room. 

In two establishments. dripping condensate from overhead pipes and rails that were 
not cleanedlsanitized daily was falling onto carcasses and exposed edible product in 
the corridor between coolers, boning, and processing rooms. In another 
establishment. dripping condensate from ceilings that were not cleanedlsanitized 
daily was falling onto containers for edible product after washing in the storage 
room. Polish government officials took corrective actions. 

In five establishments, contaminated and suspect swine carcasses were diverted to a 
congested retain rail for disposition resulting in direct product contamination. 
Carcasses were in direct contact with other suspect or contaminated carcasses with 
visible fecal contamination andlor hair. Numerous swine carcasses with fecal 
contamination around the anus area were observed at the carcass bung dropping 
station. These contaminated carcasses were not trimmed prior to splitting into 
halves resulting in the spread of contamination into pelvic cavity and dorsal section 
of the carcasses. Swine carcasses with excessive hair were shaved after evisceration 
at the carcass retain rail. Neck and jowls of hog carcasses were contacting 
employees' work platform and employees' boots in the boning room. Meat product 
was contacting msty overhead frame of equipment in the caning room. Hog 
carcasses were contacting employees' boots and work platform at the carcass 
trimming station in the slaughter room. Unidentified black specks were found inside 
of ready-to-eat packaged smoked and cooked pork tenderloins in the packaging 
room. 

In five establishments, the written SSOPs did not adequately document the 
implementation, monitoring. and corrective actions taken including preventive 
measures. 

9.2 Sanitation 

In t ~ v o  establishments. overhead supports had rust in several locations over exposed 
products in the boning room. Flaking paint. rust. and a build up of black 



discoloration mas obsened on the air intake cokers and on the edges of the fan 
blades located aboke the exposed products in the cutting room and ober a meat 
grinder in the processing room. These deficiencies had been identified bq the 
establishment personnel (protocol and mork order dated October 15. 2003) but no 
corrective actions were taken as of December 4.2003 bq either establishment 
officials or Polish government meat inspection officials. No product contamination 
was observed. 

In one establishment. beaded condensation was observed on overhead structures 
over exposed product in the boning and processing rooms. No product 
contamination was observed. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, humane handling 
and humane slaughter. control over condemned and restricted product, and procedures for 
sanitary handling of returned and reconditioned product. The auditor determined that 
Poland's inspection system had adequate controls in place. No deficiencies were noted. 

The Animal, Plant and Health Inspection Service (APHIS) animal disease restrictions are in 
place for Bovine Spongiform Encephalopathy (BSE), Foot and Mouth Disease (FMD), Hog 
Cholera, and Swine Vesicular Disease. 

1 1. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the following areas: ante-mortem inspection procedures: 
ante-mortem disposition; post-mortem inspection procedures; post-mortem disposition; 
ingredients identification; control of restricted ingredients; formulations; processing 
schedules; equipment and records; and processing controls of cured, dried, and cooked 
products. 

The controls also include the implementation of HACCP systems in all establishments and 
implementation of a generic E. coli testing program in slaughter establishments. 

1 1.1 Humane Handling and Slaughter 

In one establishment. several hogs were not stunned effectively prior to being shackled. 
hoisted, thrown, cast. or cut causing inhumane handling and slaughter. Corrective actions 
were taken following FSIS auditors observation. Corrective actions were not adequate to 
comply with 9 CFR 3 13 humane slaughter regulatory requirements. 

1 1.2 HACCP Implementation. 

All establishments approved to export meat products to the United States are required to 
hake developed and adequate15 implemented a HACCP program. Each of these programs 



mas ebaluated according to the criteria emploqed in the United States' domestic inspection 
program. 

The HACCP programs were reviewed during the on-site audits of the 10 establishments. 
All 10 establishments had not adequately implemented the HACCP requirements. 

In five establishments. the HACCP plan did not address chemical, physical. and 
biological hazards at each step of their hazard analj-sis. 

In two establishments. the packaging materials. spices. and other non-meat food 
ingredients uere not addressed in their hazard analysis including the flow chart. 

In three establishments, the hritten HACCP plan did not have adequate decision 
making documents associated with the selection of Critical Control Points (CCPs). 
critical limits. and the frequency of monitoring and verification procedures. The 
hazard analysis did not include food safety hazards (fecal material and ingesta) that 
are reasonably likely to occur in the production process. 

In four establishments, the critical limits, monitoring procedures and the monitoring 
frequency performed for each CCP were not adequately addressed in the written 
HACCP plan. 

In eight establishments, the CCP monitoring procedures and frequencies as written 
in the HACCP plan were not followed. For example, the zero tolerance for fecal 
material was not performed at the designated location in the slaughter room. One 
temperature reading was taken in the carcass cooler instead of four temperature 
recordings as written in the HACCP plan. 

In seven establishments. on-going verification procedures such as calibration of 
process-monitoring instruments. direct observations of monitoring activities. and the 
frequency with which those procedures will be performed. were not listed in 
HACCP plan. 

In 10 establishments, on-going verification of direct observation of monitoring 
activities. corrective actions, and the calibration of process-monitoring instruments 
was not adequately performed. For instance. the verification procedures as written 
in the HACCP plan for CCPs (zero tolerance for fecal and ingesta) were not 
performed at the designated location in the slaughter room. 

In two establishments, pre-shipment document reviews m-ere not adequately 
performed. 

In nine establishments, all four parts of the corrective actions to be followed when a 
deviation occurs were not adequately addressed in the uritten HACCP plan. For 
example. based on the written HACCP plan. corrective actions for fecal zero 
tolerance had a tmo percent action limit. There uere no records that: (1) the cause of 
the deb iation u as eliminated: (2) the CCP m-as brought under control after correcti\.e 



action was taken: ( 3 )  measures to prevent recurrence were established: and (4) no 
product that was adulterated as a result of the deviation entered commerce. 

In eight establishments. appropriate correctike actions and pre~entike measures mere 
not taken m-hen a CCP (fecal zero tolerance) dekiation from a critical limit occurred 
in slaughter room. For example. carcasses ui th  fecal contamination passed the 
critical control points and several beef carcasses \\ere observed with fecal materials. 
hair. and dirt in the coolers and boning rooms. Carcass temperature deviations 
occurred in the cooler. 

In all 10 establishments, records documenting the monitoring of CCPs and 
verification did not include the actual values, critical limits, time. and initials or a 
signature. For example, there were no records for all five temperature readings taken 
in the cooler as written in the establishment HACCP plan; only the maximum 
temperature was recorded. Monitoring temperatures were being recorded as an 
average. 

11.3 Testing for Generic E. coli 

Poland has adopted the FSIS regulatory requirements for generic E, coli testing. 

Nine of the 10 establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in all nine of the slaughter 
establishments. 

11.4 Testing for Listeria monocytogenes 

Nine of the 10 establishments audited were producing ready-to-eat products for export to the 
United States. In accordance with United States requirements, the HACCP plans in these 
establishments had been reassessed to include Listeria monocytogenes as a hazard 
reasonably likely to occur. 

Poland has a program of testing Listeria monocytogenes in ready-to-eat products if exported 
to the United States. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor revieued was Residue Controls. 
These controls include sample handling and frequency, timely analysis, data reporting, . . 
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recovery frequency. percent recoveries, and corrective actions. 

The National Veterinary Institute of the Central Government in Pulauv was revieb~ed 

No deficiencies mere noted. 



Poland's Kational Residue Testing Plan for 2003 was being folloued as scheduled. 

13. ENFORCEMENT COKTROLS 

The fifth of the five risk areas that the FSIS auditor reviemed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing program 
for Salmonella. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 

I 3.2 Testing for Salmonella 

Poland has adopted the FSIS regulatory requirements for testing for Salmonella. 

Nine of the 10 establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and \.\;ere evaluated according to the criteria employed 
in the United States' domestic inspection program. 

Testing for Salmonella was properly conducted in all nine establishments. 

13.3 Species Verification 

Species verification was being conducted in those establishments in which it was required. 

13.4 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 

In one of 10 establishments, supervisory reviews of the certified establishment were 
not being performed monthly (four reviews per year). 
In all 10 establishments audited, supervisory monthly audit records indicated 
inadequate government enforcement. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures and 
dispositions; restricted product and inspection samples; disposition of dead, dying, diseased 
or disabled animals; shipment security, including shipment between establishments; and 
prevention of commingling of product intended for export to the United States with product 
.st - A n d  c-.. +L ----+.n -a- 7-4 ;llLe~luru lu l  L I I ~  duIuc>L;L I I I ~ ~ L c L .  

In addition. controls were in place for the importation of only eligible livestock from other 
countries. i.e.. on14 from eligible third countries and certified establishments u-ithin those 
countries. and the importation of only eligible meat products from other counties for further 
processing. 



Lastlq. adequate controls uere found to be in place for security items. shipment securit?, 
and products entering the establishments from outside sources. 

In one establishment. one receptacle for inedible product \vas being used for storing 
edible product in the processing room. Establishment officials took corrective 
action. 

A closing meeting was held on December 16.2003. in Warsaw with the CCA. At this 
meeting. the primary findings and conclusions from the audit were presented by the auditor. 

The CCA understood and accepted the findings. 

Dr. Faizur R. Choudry 
International Audit Staff Officer 
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7 Vdntten SSOP 

6 Records &cumentl?g implementation 

C Sgned and dated SSOP, by on-site oroverall author^:^. 

Sanltatlon Standard Operatmg Procedures (SSOP) 
Ongoing Requ~rements 

10. lrnoienentarion of SSOP's lnclud~no rnonltorlna of ~rnolernentation 1 
11 Maintenance and evaiuaton of the effecbveness of S O P  s 1 
12 Correiwe action when the SSOPs have faled to prewnt direct 

pmduct cortamlna:icn or adulteration I 

,,I,,13 "..I'.. eccias document item 13, 1: and 12 above. : 
Part B - Hazard Analys~s and Cr~tical Control 

Polnt (HACCP) Syste 

14 Deve lopd a d  implemented 2 written H4CCP plan I 

1 5  Contents of  the HACCP list the food safety hazards crhcal control 
polnts cr~tlcal limits procedures corrective act~ons x 

16 Records oocument~ng impkrnentat~on and monitoring of the 1 
HACCP pan 

17 The HACCP plan IS slgned and dated by the resoonstble I 

Hazard Analysis and Critical Control Point 
(HACCP) Sys tms -Ongoing Requirements 

i8 Mon~toring of HACCP plan 1 

I19 Verification and ia l ida t~or  of HACCP plan 

20 Correctwe act~on wr~ttenin HACCP plan I 
21 Reassessed adeeuacy of the HACCP plan ' 

1 33 Scheouled Sarno~e I 

1 34 S ~ e c e sTestin? 1 

1 1 5  Resldde 
I 

Part E -Other Requ~rements 

1 36 Export 

1 37 import

I 38 Estab shrnent G.ou~ds and Pest Contro 

1 59 Estabi~snment Consruct~onlMa~ntenance 1 
-

40 Light 

41 Ventilat~on I 

.-- -- -

42 Plumbing and Sewage I 
- - I 

43 Vi'ater Supply 1 
44 Dresscng Roomshavatones I , 

.-

I
46 Sanitary Operations 

1 -

47 Employee Hygiene 
__C__ 

48 Condemned Product Control 

Part F - lnspectlon Requlrements 
P 

Zi Records oocurnentlng the written HACCP pian rnonltoring 0' the 
crit~cal c o n k  pants aates and tlrnes of specific event occurrences I 

Part C - Econornlc i Molesorneness 

23 Labeimo - Roduct  Standards 

24 Labellno - Net We~ghts I 

25 General Lab-llno 

26 Fln Prod Standatdslaonel6s fDefe ls lAOLPak SkinsNo~sture) 

I 

Part D - Sarnpl~ng I 
I 

Generlc E. coli Testmg I 
-

27 Lbritten procedures I 

28 Sample Colhct~onlknalysis 1 

29 Recoras 
I 

Salmonella Performance Standards - Baslc Requ~rements I 

35 Corrtct L E  Act cns 

31 =SSSESSPEI~ 

49  Government S'aff~ng 

50 Dally l nspc t~on  Coverage 
I 

5' Enforcement 
I X 

52 Humane Handiing 

53 kn i r r a  ident~flcation 
I 

-

54 Ante Morterr hspectlon 

55 Post Morlem hspectlon 

Part G - Other Regulatory Oversght Requ~rements I 

-

5E E u r ~ p ~ mCcrnmurii'y 3 iwct  ves 0 


5- Wo-tri i " e ~ ~ e w  I 

E E  Nonce of Intent to Delist X 



I 5 5 1 .  a) The establishment did not address chc-mizal. phg-jical. and biolc?cjcal hazard: at each step 3frheir hazard a1;alycls 
The packaging materials. spices, and other non-meat food ingredients \vex  not addressed either in the r l o x  chart or 
in rheir hazard a n a l y i s .  9 CFR 417.2(aj(1)(7) regulatory requirements xvc-re no? met. 
b) Ongoing xrification procedures such zs calibration of process-monitoring instruments. direct obseri.ations of  
monitoring acti.r.ities, and the frequency with which those procedures will be perfoymed \yere not listed in K ' ICCP 
plan. 9 CFR 417,4(a)(2)(i)(ii) regulaton requirements were not met, 

1 8  5 1 Monltorlng procedures for CCP? mere not performed as prescr~bed £requenc> \\rltten In HACCP plan FSIS 9 C F R  
9 CFR 3 17 2 (c)(4) regulatoq requlrements \\ere not met 

19 5 1 Plant erificatlon procedures wrltten In H.4CCP plan for CCP? (zero tolerance for fecal material & lngesta) \\ere 
not performed at the designated locat~on In the slaughter room 9 CFR 417 3(c)(7) regulator) requlremsnts were not 
met 

32/51 a) The establishment did not review all the records associated u i th  the production of  product designated to ship to  
the U.S. on its pre-shipment document. 
b) There was no actual value, time, and initial for each entry on HACCP records. 
9 CFR 417.5(a)(3), (b)?(c) regulatov requirements were not met. 

5 1 There was no documentation in the inspection files that Government of Poland (GOP)meat inspection officials mere 
adequate]) complying with 9 CFR 41 7 8 (a)(b)(c)(d)(h) regulatory requlrements 

57151 There was n o  indication of any findings in the supervisory monthly records concerning aforementioned E 4 C C P  
noncompliances. 9 CFR 4 17 S regulatory requirements were not met 

58.  G O P  meat inspection officials gave a Notice of Intent to Delist (NOID) to Establishment 268 regarding the 
inadequate implementation requirements for HACCP. Polish Veter inav Inspection official is to evaluate the 
adequacy of  corrective actions and provide a full report to FSIS. 
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-

Part A - Sanrtabon Standard Opwatrng Rocedures (SSOP) Part D - Continued .\u: 

Bas~cRequirements stsi's E c o n o m ~Samplmg I 5-sul s 

7 VJntten SSDP 
-
8 Fecords cbiumentlng ~nplementaton 

9 S~gnedand dated SSOD by on site oroverali authonyy 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requmnents 

33 Schedu ed Sample 

34 Specss Testing 

7 c  RpqtTiii~*-- ---
Part E -Other Requirements 

I 

I-
10 Irn~lementat~onof SSOP s m c l u d n ~rnon~torinaof impiementat~on I ( 36 Export 

11 Maintenance and evaluat~onof the effecbveness of S O P ' S  
d 

x ( 37 
I 

imoort 

;: Correctlveaction when the SSOPs have faieo to prewnt d~rect 
pnduct cortaminatim or aduteration 1 X 38 Estabkhment Grolnds and Pest Control 

13, 7,~ a , , y e c o r d s:, .- ducumen: iiem 7 8 ,  iiand i2above ; X 1 39 Establ~shmentConstruct~oniMaintenance I x 
-

Part B - Hazard Analysis and Critical Control 40 Light 

14 

Point (HACCP) Systems -Basic Requirements 

Developed m d  implemented a wrlttm HACCP plan 

I 

I 
41 Ventiiat~on I 

I 
-i7 
,'\ 

Place an X rn the  A u d i t  Resu l t s  b lock t o  ~nd rca ten o n c o r n p l ~ a n c ewrth requ~re rnen ts  U s e  0 if n o t  applrcable 

Contents of the 515 42 Plumbing and Sewage 
polnts c r ~ t l a llimits procedures correct~veactions x-

I' 6  Secords doiumentlng ~mpkmentationand mnitoring of the 43 Water Supply 

HACCP plan 
44 Dressing Roomshavatones I 

17 The HACCP plan 1s s ~ g i e dand dated by the respons~ble I -
establishmen+~nd~v idua l  45 Eou~ornentano LJtens~ls 

Hazard Analysis and Critical Control Point 
I 

(HACCP) Systems - Ongo~ngRequ~rements 46 Sanitary 3perations 1 
I1 8  Monitor~ngof HACCP plan I X 47 Employee Hygiene I 

1 9  Ver~ficat~on of HACCP planand va l~dat~on I
1 L ~ - C o ~ d ~ r n n e dProduct Control 

20 Corrective a - t~onwrltten In HACCP plan 

21 Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements 

22 Records document~ngthe wr~ttenHACCP plan monltorlng of the 
critical control polnts dates and t~mesof speclfic event occurrences 

23 Labehng I ~ o d u c .Standards 
51 Enforcement X

24 Labeiing - Net We~ghts 
I 

52 Humane Handl~ng 125 General Labeling 

26 F I ~Prod Standards~BoneIess(Defeds/AQL'Dak Sk~nsiMoisture) 53 Animal loent f~cat~on 

Part D - Sampling 
Gener~cE. col i  Testing 54 Ante Mortem hspection I 

-. 

2' Wr~ttenProcedures 55 Post Mortem hspectlon 
I 

28 Sample C o l k c t i a n ' k n a i ) ~ ~ ~  

Part G - Other Regulat
29 Recoros II I ----L Y  txecoros 

Requirements Comrrdnlty D ~ r e r t ~ v e s  00~ o m m d n l t ySalmonella Performance Standards - BasicSalmonella Performance Standards - Basic Requ~rements I 
56 E ~ ~ o p e m

I 
56 E ~ ~ o p e m  i ~ r e r t l v e s  

I 1 57 Monttiy Review X3C Corrective 4ctions 



Estab!ishn~sn: officials were not routin?!!- s~,a!uared the adequac) and effecriwnsss cf the Sanitation S O P ' Sti. 
p;e\.ent direct product con~amination. There nzre n2 records of an?. deficimcies ionxrning  SSOPs for ;he last n x c  
months. 9 CFR 416.13 rzguiator?. requirements bere not met. 
a) Numerous su.ine :arcasses ~vi th  fecal sontarni~ation around anus area \yere observed at the carcass bung dropping 
s:ation. Contaminated carcasses were not trimmed prior to splitting into hal\ es resultin: spread of contamination 
into pelvic cavity and dorsal section ofthe carcasses. 
b) Swine carcasses with excessive hair were sha\-ed afier evisceration at the carcass retain rail. 
c) A plastic conveyor belt for edible product had product residues in its broken and loose paddles horn previous 
da\.'s operation in the processing room. 
d) Carcasses with visible fecal contamination and hair were in direct contact with other suspected or contamjnated 
carcasses at a congested retain rail. 
9 CFR 41 6.15 regulatory requirements were not met. 
Establishment did not adequately document the implementation, monitoring. and any corrective actions taken 
including preventive measures in its SSOP records. 9 CFR 41 6.1 6 (a) regulatory requirements were not met. 

(a) Calibration of process monitoring instruments and direct observations of monitoring activities and the frequency 
with which those procedures .;,.ill be perfoimed are not listed in the HACCP plan. 9CFR 417.2 (cj(7) reguiatory 
requirements was not met. 
(b) The written K4CCP plan did not adequately identi@ the corrective action to be followed in response to a 
deviation fiom a critical limit. FSIS 9 CFR 417.3 (a) (1)(2)(3)(4) regulatory requirements were not adequately met. 
Monitoring procedures for CCPI (zero tolerance for fecal material) were not performed at the designated location in 
the slaughter room. 9 CFR 417.2 regulatory requirements were not met. 
a) Verification procedures were not performed at the designated CCP location (bung dropping station). 
b) Ongoing verification of direct obsenration of monitoring activities, corrective actions; and reviews of records did 
not comply u i th  9 CFR 4 17.4(a)(2) regulatorq. requirements were not met. 
There was no corrective actions in response to a deviation from a critical limit at the CCP 1 .  Carcasses with fecal 
contamination passed the critical control point at the bung dropping station. Corrective actions written in the 
establishment IL4CCP plan did not comply with 9 CFR 417.3(a)(l) (2) (3)(4) r e g u l a t o ~ ~  requirements. 
a) The monitoring records for carcass temperature (CCP2) did not document all five temperature readings taken in 
the cooler as written in the establishment HACCP plan. Only the maximum temperature kvas recorded. 
b) Preventive measures were not included in the K4CCP records. 
c) The establishment did not perform pre-shipment document reviews. 
d) There was no actual value, time, and initial for each entry on the HACCP calibration records. 
9 CFR 417.5(a)(3), (b), (c) regulatory requirements were not met. 
Flaking paint, rust, and build up of black color residue uras observed on the air intake covers and on edges of the fan 
blades located above the exposed products (no product contamination was observed) in the cutting room and over a 
meat grinder in the processing room. These deficiencies had been identified by the establishment personnel 
(protocol and work order dated October 15, 2003) but no corrective actions were taken as of December 4: 2003 by 
either the establishment or the Polish Veterinan. Inspection. 9 CFR 41 6.2(a) regulatory requirements were not met. 
Beaded condensation was observed on overhead structures over exposed products (no product contamination \vas 
observed) in the boning and processing rooms. 9 CFR 4 16.2(d) regulaton requirements were not met. 
There was no documentation in the inspection files that Polish meat inspection officials were adequately compl>'ing 
uith 9 CFR 417.8 (a) (c) (d) ( f )  (h) regulatoq. requirements. 
There was no indication of any findings in the supemisory monthly records concerning aforementioned K4CCP and 
SSOPs noncompliances. 9 CFR 417.8 regulatory requirements were not met. 
Due to noncompliance with implementation of SSOPs; K4CCP,  and lack of regulator-. enforcement by the 
Government of Poland (GOP) meat inspection officials? the status of this establishment is not equivalent to that 
req~ired in the V.S. prorrram. All the abo:t deficiencies ;;.we disciissed i;%h GGP officials arid they agreed to 
remo\.e Establishment 30210223 from the list of establishments eligible to export meat and meat products to the 
United States. effecti~.e December 3. 2003. 
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Basic Requirements I R e s u k  Economic Sampling i iiesnts 

7.Wnrten SSOP I 33. Szheduled Samale 1 


9 ?ecords wcurnenring Implernen;aiion. 34. S ~ e c k sTesting
I 1 -

9. Siqned ano datea SS3P. by on-site oroverall authority. i ? s  R-SITII IP 1 


Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 1 Part E - Other Requirements 

10. lmdernentation of SSOP's. incluaina monitorina of im~lementa~ ion.  1 1 36. Exqor
I


i , 
;1. Maintenance and evaluation of the effechveness of S O P ' S .  ~ 1 37. impor: I 


.12. Corrective action when the SSOPs have iaied to prevznt direct i 1 38. Estabiishment Groulds and P s t  Control Iprcduct cortarninatim or aduteration. 
. .  . . 

I

?3 .  Daily records documen! item 10, 1i and 12above. 33. Esrabiisnmenr ConnrutrioniMaintenance 

I 


40 ~ i g h t  
 I 
Polnt (HACCP) Systems - Basic Requtrernents 

41 Ventilat~on 1 

14 Developed a d  irnpiernented a written HACCP plan. I 


I 

15. Contents of the HACCP list the food safety hazards, critical contrd ' 42. Plumbing and Sewage 

points, critical limits, ~rocedures, corrective actions. 1 x 

16. Records aocurnenting irnpkrnentation and monitoring of the 43. Water Supply 

HACCP nian I
. . 7.- . 
44. Dressng Roornshavatories I 


17, The HACC.3 
establishment ~ n d i v i d ~ a l  ... 45. Equipment and Utensils +-Hazard Analysid and-Critical Control Point 
(HACCP) ~ y s t & s  -Ongoing Requirements 46. Sanitary Operations I 


-
18 Mon~tonngof HACCP plan 
 1 X ] 47 Employee Hygiene I 

I 


19. Ver~fication and validation of HACCP plan. ( 1 I 

48. Condemned Product Control 

20 Correct~veact~onwiltten in HACCP ~ l a n  x 

21 Reassessed adequacy of the HACCP plan Part F - Inspectton Requirements 
I 
22 Recjrds docurnent~ng the wr~tten HACCP plan monitoring 3f the 1 


control points dates and times of specific event occurrences I X 1 9  Sovernment Staffmg Icp~t~cai 

I 


Part C - Economic 1Molesomeness 1 50 Dally nspc t i on  Coverage I 


23 Labei~ng- Product Stannards 
51 Enforcement 

I 


25 General Labeling 52 Humane Liandltng 

I 

26 Fin Proo StandardslBoneiss (DefedsiAQLIPak SkmA4vlosture) I 53 Animal ldent~f~cat~on 
 I 
Part D - Sampling 

Generic E. col i  Testmg 54 Ante Marten hspectlon 

1 

27 Wr~ttenProcedures I 55 Psst Morern hspect~on i 

i 


28 Sample Colhct~on/Aralysts I 

I 


I Part G - Other Regulatory Oversight Requirements 
29 Records 

I 

_7__ 

55 E ~ r c ~ e w  0Salmonella Performance Standards - Basic Requtrernents 
Ccmrnunity 3irecwes 

32. corrective 4ct1cns I X '  
- "  

21 .~ezssessme~t  i 21- Notice of Im=.nr~oDsiist 
I 


I 




m a :  inspection c%'iic!als d ~ d13 GCIerr~mentof  Poland IGOP) not maintain official r e ~ c i d s  for pre-operatlanai sanitation 
9 CFR 110 !- :egu12ton requirements nere not met 

I 5  51 The establishment did not address chem~cal  ph! sical, and biological hazards at each step of  11s hazard anal1sis The 
procedures and frequenc? for monitor~ng \+ere not adequately addressed m the written X4CCP plan Ongolng ~erif icat ion 
activities. calibratmn of process-monitormg instruments. direct obsenations of  monitoring ac tn  ities, correctir e actions and 
reLien of records mere not adequatel~ addressed in the urltten HA4CCPplan The maximum or minimum Lalues of cr i t~cal  
limlts at each o f  the cr~tical control pomts mere not identified A11 four parts of the correctn e actions and prerrenti\ e 
measures to be followed when a de~ia t ion  occurs were not adequatelq addressed In the u ~ i t t e n  K4CCP plan 9 CFR 
4 17 7(a)(li  41 7 2 (c)(4), 4 17  4(a)(2), 4 17 2(c)(3). and 4 17 3(a) regulatorq requirement v ere not adequate11 met 

18 5 1 Mon~torlng procedures urltten in the HACCP plan to monltor critical control pomts were not f o l l o ~ e d  One 
temperature v\ as taken In the carcass cooler instead of four temperatures as written in the K4CCP plan 9 CFR 4 17  2(c)(4) 
regulatoq requirements were not adequatelj met 

19 '51. Plant ongoing verification of direct obser~ration of monitoring activities. corrective actions and the calibration of 
process-monitoring instruments did not meet 9 CFR 41 7.3(a)(7) regulatoq requirements. 

?0,/51. Corrective actions in response to a deviation from a critical limit ( fecal zero tolerance and product temperature) were 
not taken as required by 9CFR 41 7.3(a). 

2 2 5  1 .  Entries on HACCP records for monitoring, corrective actions, and plant veriiication activities, did not include critical 
limits, times. initial or signature, and actual values for each occurrence. Monitoring temperatures were being recorded as a n  
average. 9 CFR 417.5 (a)(3) and 417.5(b) regulatory requirements were not adequately met. 

51. There was no documentation in the inspection file that GOP meat inspection officials were adequately complying w t h  
E4CCP regulatory requirements as required by 9 CFR 4 17  8 (a)(c)(d)(f)(h). 

57 51 Month11 supervisor? audlts were not conducted monthly (four times per year) There u a s  no mdication of  any 
findmgs in the supervlsorq month11 records concerning aforementioned HACCP noncompl~aces9 CFR 417 8 regulator) 
requ~rementsu ere not met 

5 8 .  GOP meat inspection officials gave a Notice of Intent to Delist (XOID) to Establishment 66 regarding inadequate 
implementation requirements for HACCP. Polish Veterinary Inspection official is to evaluate the adequacy of corrective 
actions and pro\ide a full report to FSIS. 

51 KAME OF AUDIT09 5 2 ,  AUaITOR SIqATURE AND DATE 
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7 Vdntten SSCD 
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-

San~tationStandard Operahng Procedures (SSOP) -IpPart E -Other Requ~rements 
Ongoing Requ~rements -

10 lmplernen:a!lon of SSOP's, including monitoring of lmp1ernen:ation. : 1 36 Evert I 

11. Maintenance and evaluation of the effecbveness of S O P S  x [ 37, lmport 

12 Corrective astion wher the SSOPs have faied to premnt direct X 38 Sstablishmen! Gromds and Pest Control product i ~ r t am ina t im  or adukerat~on 
1 

73  Cally reco ds cocdireni item i G  11 and i i  above 
I X 39 Establishment Construct~on'Ma~ntenance 

I 

Part B -Hazard Analys~s and Crit~cal Control 40 L~ght 1 
P o ~ n t(HACCP) Systems - Basic Requ~rements 

41 Ventilation 
14 Developed m d  implemented a w r ~ t t mHACCP plan I 
-

15 Contents of the HACCP ltst the food safety hazards crit~cal control 42  Plumb~ngand Sewage I 
i~ o i n t s  c r ~ t i a l  limits procedures correctwe act~ons X'-

16 Records doc~menting irnpkrnentation and rmn~torlng of the 43 Water Supply -
HACCP pan I 

- 44 Dresslng RoornsLavatones 
77 The HACCF plan is signed and dated by the responsible -- ---

establishment ~nd iv~dual  45 Eou~ornent and Utensils -+-I 
Hazard Analysis and Critical Control Pomt 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 1 
18  mom tor in^ of HACCP plan X 1 47 Employee Hygiene I 

1 9  Verification and val~dation of HACCP plan 
1 ( 48 Condemned Product Control I XT 

20 Correct~veactlon written ~n HACCP plan ' x  
21 Reassessed adequacv of the HACCP plan Part F - Inspection Requirements 

-I'm 
22 Records aocmenting the written HACCP plan monitoring o: the 

X 49 Government Staffing I 
crit~cal contr3l po~nts  dates and times of specific event occurrences 

I 

Part C - Econom~cl h b o l e s o m  50 Ljaiiy inspction Coveraoe I 
-23 Labelliq Roduct Standards 

51 Enforcement 
I X24 L a k l ~ n g- Net We~ghts 

25 General Lasellng 52 Yurnaie Handling 
1 x_ 

26 Fin ?rod Standards/Boneless IDefedslAQUPuk Skins/Moisture) 53 Animal Ident~ficatlon I 

Part D -Sampling 
Generic E. col i  Testing 54 Ante Morlem hspectlon 1 

---L 

27 Vvritten P r ~ e a u r e s  ( 55 Post Monem hsoection 

28 Sample Calkction/Analysis 
Pa r t  G - Other Regulatory Oversight Requ~rements 

2 0 ,  Records 

Salmonella Performance Standards - Basic Requirements 
Earspea COT,^ unit;' Directives 



1 1  5 1 Es tab l i j hen t  offi,ials nere  l o t  ri?u;i:~el! e\a:?latt.d ths zdequaq and efi"~:ti\ mess o i tn s  Sanitation SOP s to 
preLent direx product contamination There mere no records d m ) d e f i c l e i ~ ~ l e ~concerning SSOPb fa: the 12s; trio moritns 
9 CFR 41 6 14 reguiator), requiren1en:s ~iere not met 

12'5 1. a) Product residues from previous day's operayion were observed on ham tenderizer in the processing room 
b) A plastic conve\.or belt for edible product had product residues in its broken and loose paddles f ~ o m  previous day's 
operation in the processing room. 
c) Meat product was contacting rusty overhead frame of equipment in the caning room. 
d) Hog carcasses \?.ere contacting employee's boots and ~vork  platform at the carcass rimming station in the slaughter room 
e) Unidentified black specks were found inside of read>.-to-eat packazed smoked and cooked pork tenderloins in the 
packaging room. 
9 CFR 4 16.15 regulatory requirements were not met. 

13iS1. Establishment did not adequately document the implementation, monitoring, and any corrective actions taken 
including preventive measures in its SSOP records. 9 CFR 4 16.16 (a) regulatory requirements \yere not met. 

l 5 i j 1. The procedures and frequency for monitoring were not adequately addressed in the written HACCP plan. The 
ongoing verification acti~~ities, calibration of process-monitoring instruments, direct observations of monitoring activities, 
corrective actions, and review of records were not adequately addressed in the written HACCP plan. All four parts of the 
corrective actions to be followed when a deviation occurs were not adequately addressed in the written HACCP plan. 9 CFR 
41 7.2(~)(4)(7) 417.3 and 4(2) (i)(ii)(iii) regulatory requirement were not adequately met. 

18 ' 51. Monitoring procedures for zero fecal tolerance were not followed as written in I t4CCP plan. 9 CFR 4 17 2 (c)(4) 
regulatoq requirements were not adequately met. 

19;'51. Plant ongoing verification of direct observation of monitoring activities, corrective actions. and the calibration of 
process-monitoring instruments did not meet 9 CFR 417.4(a)2(i)(ii) regulator). requirements. 

201'51. Corrective actions records did not address all four parts of corrective actions. 9 CFR 417.3 (1)(2)(3)(4) regulatory 
requirements were not adequately met. 

22,'5 1. Entries on HACCP records for monitoring did not include critical limits, times. initial or signature. actual values. 
9 CFR 41 7.5 (a)(2)(3) regulatory requirements were not adequately met. 

48/51. One receptacle for inedible product was being used for storing edible product in the processing room. Establishment 
oficials took corrective action. 9 CFR 41 6.3 regulatoq requirements were not met. 

51. There was no documentation in the inspection files that Government of Poland (GOP) meat inspection officials were 
complying with 9 CFR 4 17.8 (a) (c)(d) (f)(h) regulatory requirements 

52:'51. Se~e ra lhogs were not stunned effectively prior to being shackled, hoisted, thrown, cast, or cut causing in humane 
handling and slaughter. Corrective actions were taken following FSIS auditors observation. Corrective actions were not 
adequate tc comply with 9 CFR 3 13 humane slaughter regulatory requirements. 

57 51 There uas  no indication of any findlngs in the supervlsorq month11 records concerning aforementloned f t4CCP and 
SSOPs noncomphances 9 CFR 417 8 regulator) requirements mere not met 

58 Due to noncornphance m ~ t h  implementation of SSOPs K4CCP humane handling and slaughter and lack of 
enforcement requuements b> the Go] ernment of Poland (GOP) meat inspectlon officials the status of thls establishment 1s 
not equn alznt to that required in the L' S program 411 the a b o ~ e  deficiencies v, ere discussed m ith GOP meat inspectlon 

E l  NAME OF .AUDITOR 62 4UDiTOR SIGI\;ATURE AND DATE 
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Place an X in  the Audit  Resul ts  b l o c k  t o  ind ica te  n o f i c o m p l i a n c e  with r e q u i r e m e n t s .  U s e  0 ~f n o t  appl icable.  
~ 

Part A -Sanitation Standard Operating Rocedures (SSOP) A ~ I :  Part D - Continued :dl: 

Basic Requirements 

7 Wntien SSG? I 

8 Records *cumentmg implementation 

5 Signed and dated SSOP by on-site o:overal authonty I 

San~ ta t~onStandard Operabng Procedures (SSOP) 
Ongoing Requirements 

70 Irnplemen:ation of SSOP s, ~nclud~na rnon~toring of implementation 

i1 Maintenance and eialuation of the effecbveness of S O P ' S  

12. Corrective action when the SSOPs have faled to preben: direct 

Economic Sampling 965U!S 

1 33 

1 34 

Scheduled Sample 

Spezes Tectiqo I 

1 35 Residue 0 

Part E -Other Requ~rements 
-I-

36 Emor! I 

1 38 Estabshment Crotndr and P e t  Control 

39 Estaoiisnment Construction hlaintenance 

40 iight 
-

I 

41 Ventilation I 

42 Plumbing and Seuage I 

43 Water Supply I 
I 

44 Dressing Roomshavatones I 

47 Emp!oyee Hygiene I 

48 Condemned Produd Control I 

Part F - Inspection Requirements 

I 

I 

51 Enfarcement 

52 Humane Handling 0 
53 Anlmal ldentlf~cation 0 

1 0  
I 
1 0  

onduct cortaminatim or adukerat~on. 

13 Daily recoros a o c n e v  ' 1 s ~1 C  '1 ard '2 above 

Part B - Hazard Analysts and Cr~tical Control 
Pomt (HACCP) Systems - Basrc Requ~rements 

14 Developed m d  implemented a wnttm HACCP plan 

I 

I 
_1--

i s  Contents of the HACCP Ilst the food safety hazards cr~tical control 
oomts cr~ t~ca llrrnits ~r0:edUreS corrective actinns -

16 Records documenting irnpkmentatlor and monitoring of the 
HACCP plan 

17. The HACCP plan is signed and dated by the responsiole 

Hazard Analysis and Critical Control Point 
(HACCP)Systems - Ongoing Requirements 

o'18 Mon~tor~ng HACCP plan 

:9 Verificat~or and validat~on of HACCP plan 

20 Corrective a:tion wr~tten in HACCP plan 

21 Reassessea adequacy of the HACCP plan 

22 Records documenting the wr~t len HACCP plan monitoring of the 
critical control po~nts dates and tmes of specrfic event occurrences 

Part C - Economic 1 hholesmeness 

23 Labeling - Raduct Stanoards 

24 Labeling - Net Weights 

25 Genera Labeling 
-

26 F I ~Prod StandadslBonelejs (DefedsIAQUPuk Skinshlo~sture) 

Generrc E coil Testing 

27 Written Procedures 

Salmonella Performance Standards - B a s ~ cRequrrements 

I 

I X 
I 

1 

I 

I 

J 



15 51. The establishment did not address chemical. php ica l  and biolo_ri~al hazards a; each step of:h-ir hszard ana ly i s .  The 
packagizg materials. spices, and other non-meat food i n r e d i m s  were not addressed either in the flow chart or in their 
hazard ana ly i s .  9 CFR 417.3(aj(l  j(3) regulatoq. requirements \yere not met. 

19,'5
1.  Plant ongoing verification of  direct observation of monitoring actix.ities, corrective actions, and the calibration of 
process-monitoring instruments Lvere not adequately met 9 CFR 41 7.4(z)l(i)(ii) regulator). requirements. 

20 5 1 The establishment failed to take correctlle actlons and preTentlT e measures when carcass temperature del lation 
occurred in the cooler Records for correctii e action m response to a d e ~  iatlon iiom a critical llmlt \%ere not adequate11 
documenting the correctir e actlons and prexentne measures For example there u e r e  no records that ( I )  the cause of the 
deviation Mas eliminated, (2) the CCP u as brought under control after conectn e action uas taken. (3) measures to prex ent 
recurrence x\ ere establ~shed and (4) no product that uas adulterated as a result of the de\ lation enters commerce 
9 CFR 417 3(a) regulatory requirements were not adequately met 

2215 1 .  Entries on K 4 C C P  records for monitoring did not include critical limits. times, initial or signature, and actual values. 
9 C F R  4!?.5(a)(2)(3) & (0). reeu!a~or,. requirements .*isre not adeqiiatel!; met.-
5 1 Government of  Poland (GOP) meat inspection officials were not adequate]? complying u ~ t hHACCP regulatory 
requirements as requlred b) 9 CFR 417 8 (a) (c) (d) (f) (h) 

5715 1.There was no indication of  any findings with 9 CFR 4 17.8in the supervison monthly records concerning 
aforementioned H A C C P  noncompliances. 

58.  Government of  Poland (GOP) meat inspection officials gave a Notice of Intent to Delist (XOID) to Establishment 17 
regarding the inadequate implementation requirements for K 4 C C P .  GOP meat inspection official is to evaluate the 
adequacj. o f  corrective actions and provide a full report to FSIS. 
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P l a c e  a n  X in the Audit  Resu l ts  b lock t o  indicate n o n c o m p l i a n c e  with r e q u i r e m e n t s .  U s e  0 ~f no; a p p l i c a b l e .  

Part A -Sanitation Standard Operating Procedures (SSOP) Part D- Continued i d d l l  

Basic Requirements Economic Sampling 5 w ~ ~ s  

6 Rezords Qcumenting imolementat~on 1 ;; ;!eze~esting-- I 

ti Signed ano datec SSDP by on site oroverall autholty I I 

Sanitation Standard Operating Procedures (SSOP) 

-Ongoing Requirements -~y~-~t"r~e~uire,.,,, 

l o  Implementation of SSOP's includ~ng monitoring o'implementat~on 36 Expori I 

11 Maintenance and evaluation of the effecbveness of S O P  s 
I --

'2 Corrective action when the SSOPs have faied to preent direct I 38 Establ~shrnent Gromds and Pest Control 
mduc t  cortaminatial or aduteration 

1 

13 Dai!y records docemen! item 10, :1 and 12 above. I 39 Es:aolisnrnent Constructi~nIMaintenance 

Part B -Hazard Analysis and Critical Control I 
Point (HACCP) Systems - Basic Requ~rements 

41 Ven:llation 
14 Developed a d  implemented a written HACCP plan I 

15 Contents of the HACCP list the food safety hazards crittcal control 42 Plumbing and Sewage 
oo~nts c r~ t~ca l  l lm~ts procedures corrective actions 1
16 Records domnenting impkmentation and monltoriig of the 1 43 Water Supply 

YACCP plan I 
44 Dressing Roorrshavatones I 

establishment individual I
I 45 Equ~pment and Utensils 

-Hazard Analysis and Cr~tical Control pointA- I 
(HACCP) Systems - Ongo~ng Requ~rernents 46 Sanitary Operations 

I 

-
' E  Monitoring of HACCP plan X 47 Employee Hygiene 

1S Venficatior aqd validat~on of HACCP plan 
48 Condemned Product Con:rol ( 

X20 Corrective action written in HACCP plan 

I21 Reassessea adequacy of the HACCP plan -
Part F - lnspectlon Requ~rements 

22 Records d~cument ing the written HACCP plan monitoring of tne 
X 49 Government Staffing 

critlcal control points dates and times of specific event occurrences 

50 Dally lnspct ion Coverage 
- I -23 Labeling - Roduct Standards 

4 
51 Enforcement 

24 Labeling - Net Weights 
+ 

I ; X 
- I 

25 General Labeliqg I 52 Humane Handlmg 
) 

26 Fin. ?rod StandamsiBonelejs (Defe3siAOUPak SkinsNoisture) 53. Animal ldenttfication 
-- ! 

-
Part D -Sampling ) 

Generic E. col i  Testing 4 A t e  M a l e r r  hs~ec t i on  

27. Written Procedures 55 Post Motern hspection 

4 Part G - Other Regulatory Oversght Requ~rements 
29 qezords 



not address chem~ia lph? s~cal  and b~olog~cal  1 5 5 1 ar Tne establishment d ~ d  hzmrds zr c-ich step cf  t h e ~ rhazard a n d \  sis 
as required b> 9 CFR 41-2 
b )  The amtten HACCP p!an did not ha\ e adequate dzcislon mahmg docun~ents associated tilth the seleatlon of CCP's 
crltlcal l lm~ts and the frequent? of monltorlng and \ erlficat~on procedures 9 CFR 317 5 r r g ~ l a t o nrequirements vere  not 
met 
c) The hazard anal! 51s dld not mclude food safet) hazards (fecal mater~al and ~ngesta) that are reasonabll hhel> to occur In 
the production process There mere no decls~on rnahlnz documents to shou v,hy fecal and mgesta mere not Identified as food 
safeq hazard 9 CFR 41 7 2(a) and 41 7 5(a)(2) \\ere not met 

18/51. The critical control point (at the evisceration station) for slaughter room had zero tolerance (CL) for bruises, organs, 
spinal cord, internal fat, toe nails, hair, and blood clot. Monitoring and verification of this CCP was not performed at the 
designated CCP location. 9 CFR 417.2(c) (4)(7) regulatory requirements were not met. 

19151. Plant ongoing verification of direct observation of monitoring activities. corrective actions. and the calibration of 
nrncess-monitoring instruments did not cornply with 9 CF?. 41 7,4(a)?(i)(ii) regu!aton. requirements. r-- , A 

20/5 1 .  The establishment failed to take corrective actions and preventive measures when deviation from critical limits 
mentioned in item 18  occurred in slaughter room. 9 CFR 41 7.3(a)(b) regulatory requirements were not met. 

22.5 1. Monitoring, corrective actions, and plant verification records were not adequately maintained. Actual values, initial 
or signature, and time were not documented on their monitoring records. Records for corrective actions in response to a 
deviation fiom a critical limit were not documented the corrective actions as required by 9 CFR 41 7.3(a) regulatory 
requirements. 

51. There was no documentation in the inspection files that Government of Poland (GOP) meat inspection officials were 
adequately complying with 9 CFR 417.8 (a) (c) (d) ( f )  (h) regulatory requirements. 

5715 1. There was no indication of any findings in the supervisory monthly records concerning aforementioned HACCP 
noncompliance. 9 CFR 417.8 regulatory requirements Tvere not met. 

58. GOP meat inspection officials gave a Notice of Intent to Delist (NOID) to Establishment 33 regarding inadequate 
implementation of regulatory requirements for HL4CCP. Polish V e t e r i n a ~  Inspection official is to evaluate the adequacy of 
corrective actions and provide a full report to FSIS. 



- - 

-- 

-- 

-- 

--------- 

-- 

Place a n  X I n  t h e  Audit  Resu l t s  b lock t o  r n d ~ c a t e  n o n c o m p i l a n c e  wrth r e q u r r e m e n t s  Use  0 if n o t  a p p l ~ c a b l e  
-

Part A - Sanitahon standard Operating Rocedures (SSOP) Part D - Contmued A& t 

Bas~c Req uirements Economc Samplrng Reslrts 
-. -
7. Wntten SSOP ( 33 Scheauled Sample I 
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Sanitation Standard Operating Procedures (SSOP) 
Part E -Other Requirements 

Ongoing Requirements 

'0 Implementation of SSOP s includ~ng monitoring of irnplementat~on I 36 Export 

'1 Maintenance and evaluation of the effectrveness of SS3P s 1 y 1 37 import 

;2 Corrective action when the SSOPs have faied to preven! direct 1
product cortaminatim or aduterat~on I 38  Establshment Gwulds and Pest Control 
-

'3 2aiiy records aocument item 10 11 and 12 above 1 X 39 Establishment ConstructionIMaintenance I 

I -

Part B -Hazard Analys~s and Crr t~cd Control 40 ~ l g h t  i -
Pomt (HACCQ Systems - B a s ~ cRequirements 

41 Ventilation I
'4 Developed w d  implemented a wntten HACCP plan I 


15 Contents of the HACCP ils: the food safety hazards crit~cal control 42  Plumbing and Sewage 
 I 
p o i ~ t s  critical ilrnits procedures corrective actions 1 x 


' 6  Records document~ng impkmentation and monltonng of the I 43 Water Suoply I 


HACCP plan I 

44 Dresslng RoomsLavatones I 


-7 The HACCP plan IS signed and dated by the responsible 
estabiishment individual. 45 Equipment and Utensils 1 

Hazard Analysis and Critical Control Point 

(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations i 

18 Monitoring o: HACCP plan. 47. Employee Hygiene I 


19. Verification and validation of HACCP plan ! ( 48. Condemned Product Control I 
-

20 Corrective action wrltten in HACCP plan I X' 
21 Reassessec adequacy of the HACCP pian I Part F - Inspection Requirements 

22 Records docurnentmg the wr~tten HACCP plan monitoring o f t he  49 Government Staffing 

critical control points dates and t~mes  of specific event occurrences X 

-
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50 Daily Inspxtion Coverage 

23 Labellng - Product Standards 
51 Enforcement 1 X


24  Labeling - Net Weights I 

I


25 General Labelinq 52 Humane Handl~ng 
I26 Fin Prod. StandaidsIBoneless (DefedsIAQUPak Skinshlo~sture) 1 53 kn~ma l  Identification 
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Part D -Sampling 
Generic E. co l i  Testing 54 Ante Monem hspect\on I 


1
27 Written Procedures 55 Fost Mortem hspeciion I 

26 Sample Colkctionl4nalysis I L 
Part G -Other Regulatory Oversight Requirements 

29 Records I 


Salmonella Performance Standards - Basic Requrrernents 56 Europe- Cornnunity Directives 0 
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11 5 1 .  Es:ablishnent officials n ere not routinel> E.\ aluated 1112 s i i q u a c y  and eifsi:i\ e n e ~ jof the Sa::::ation SOP ' s  ro ?re\-snt 
direct p rodux  con;amination. There u w e  no records of an). deficiencies concerning SSOPs :;?r the lajt two m0ntk.s. 
9 CFR 3 16.11 regulatory requirements were not met. 

12 51 2 1Contaminated suspected w i n e  carcasses u e r e  dl\ erted to a congested retain rad for disposition The: mere 111 dlrect 
contact n i t h  other suspected or contaminated carcasses Gox ernment of  Poland (GOP) of5cials took correctn e a c t ~ o n s  
b) Drlpplng condensate from ceillngs that u as not cleaned sanitized dad!. mas falling onto contamers for edlble product 
after washing In the storage room Go\  ernment of Poland (GOP) offic~als tooh correctix e actlons 
9 CFR 3 16 15 regulator). requirements u ere not met 

13 5 1 Establishment dld not adequately document the implementation. monitoring. and any correctn e actions taken 
includmg preventive measures In its SSOP records 9 CFR 1 1  6 16 (a) r e g u l a t o ~  requlrements mere not met 

15,'51. a) Calibration of process monitoring instruments, direct observations o f  monitoring activities: and the frequency with 
which those procedures will be performed were not listed in the HL4CCP plan. However, the calibration of  process 
monitoring equipment was being performed. 9 CFR 4 i 7.2 (cj(7) reguiaroq requirements Uas not mzt. 
b) The hazard analysis did not include food safety hazards (fecal material and ingesta) that are reasonab1~- likely t o  occur in 
the production process. There were no decision making documents to show why fecal and ingesta were not identified as food 
safety hazard. 9 CFR 417.2(a) and 417.5(a)(2) were not met. 

19/51, Ongoing verification such as direct observation of  monitoring activities, corrective actions, review of  records, and the 
calibration of process-monitoring instruments were not complying with 9 CFR 41 7.4 (aj(2) (i)(ii)(iii). 

20'51. There were no corrective actions in response to a deviation from a critical limit at the CCP 1 .  Carcasses with fecal 
contamination passed the critical control point at the evisceration station. Corrective actions written in the establishment 
HACCP plan did not comply with 9 C F R  41 7.3(a)(l) (2) (3)(4) regulatory requirements. 

22,'s 1. Records documenting the monitoring of critical control points did not include the recording of actual values, critical 
limits, time, and initial or signature by  the monitorer. 9 CFR 31 7.5(a)(3) and 41 7.5(b) regulatory requirements were not met. 

5 1 There was no documentation in the inspection files that GOP meat inspect~on officials were adequately complj  ing v, ith 
HACCP regulator) requlrements as requ~red  b j  9 CFR 417 8 (a)(c)(d)(f)(h) and 9CFR 416 4 

57'5 l There mas no ~ndication of an) findings in the supenJisor) month11 records concerning afoiementloned X 4 C C P  
noncompllances 9 CFR 1 1  7 8 regulaton requirements 13 ere not met 

8 GOPmeat inspection officials gave a Notice of Intent to Dellst (NOID) to Establishment 131 regardmg inadequate 
implementation of SSOP's  and HACCP programs Pollsh \'eterinaq Inspection official 1s to e l  aluate the adequacj of  
correctiL e actlons and proxide a full report to FSIS 

-
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Part A - Sanitabon Standard Operating Rocedures (SSOP) Part D - Continued nxit 
Basic Requrrernents Fend's E c o n o m ~Sarnplmg R E S A  s 

7 Si'ntiel S O P  I 
8 Records mzumen:ing implementation 1 34 Speces Testing I 
9 Signed a13 dated SSOP by on-site o.overall authonty 35 Residue 

--
I 

-
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements

Ongoing Requirements -A 


10 lmplern~ntationof SSOP's including monitoring of ~rnplementation 36 Export 

11 Maintensnze and evaluation of the effecbveness of SSOP's 
I 

12 Correctiveactionwhen the SSOPs have faied to prevmt direct x I 38. Establ~shrnentGromdi and P s t  Control
omduct conarninatial or aduteration. 

13 Dailyrecords document item 10 11 and l2above 39 Establishment Construction/Maintenance 1 

Part B - Hazard Analysis and Critical Control 40 Light 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Developed a d  implemented a w r ~ t t mHACCP plan ---
15 Contents of the HACCP list the food safety nazards cntical control 42 Plumbing and Sewage 

Ipoints critical ~ r m ~ t s~ rocedu rescorrect~veactions X 
1

16 Records documenting impkrnentation and monitoring of the 43 Water Supply 

44 Dressing Roornsl~avatones I 
" 7  The HACCP plan IS s~gnedand dated by the respons~bie 

establishment ~ n d ~ v ~ d u a l  45 Equipment and Utensils I 
-Hazard Analysrs and Cr~t icalControl Pornt I

(HACCP)Systems -Ongoing Requirements 46 Sanitary Operat~ons 

1 8  Monltonng of HACCP plan X 47 Employee Hyg~ene III 

19 Ver~ticatiorano validat~onof HACCP plan I 
48 Condemned Product Control 

20 Corrective ac t~onwr~tten~nHACCP plan x 
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

- ___?I22 Records docurnent~ng the wr~ttenHACCP plan rnonitorlng of the X 49 Governnent Staffing
criticai controi points dates and times of speclfic event occurrences I 

Part C - Economlc / ~ o ~ e s o m e n e s s  50 Daily lnspct ion Coverage 

23 Labelir~- Product Standards 
--- 51 Enforcement x -

24 Labelms - Net Welghts -- --
52 Humane Handling I 

25 Genera' La~el ing 

26 Fin Prod Standards Boneless (DefedsIAQUPak Sk~nsA~oisture) 53 kn~rnalldentificat~on 

Part D -Sampling I 

Generic E. col i  Testmg 54 Ante Morterr hspection I 

I 
27 WnttenProceddres 5 5  Post hrortem hspection 

I 
26 Sarnpie Colbct~onlAnaIys~s 

Part G - Other Regulatory Oversght Requirements
29 Recorcs -

0
Salmonella Performance Standards - Basic Requmments 
55 u r o p e a l  Cornrnunitv Direc*ives 

5 7  hlon'hy 9ebiew X3C Coractve ic t13ns 

:I zeassessment ~ U n a c c e p t a b l e  X 



11 51. Establishment officials \\.ere not adequately erifi iing the adequacy and effecti\.eness i.f the Sanitation SOP'S to 

p:event direct product contamination. There were no records indicating any s~gnificznt findings concerning SSOP's fa: the  
last t\vo months. 9 CFR 116.14 regulaton. requirements uere not met. 
12.51.a) Dried pieces of meat, fat. and product residues from pre\.ious da\ 's  ~perat ion were obser\,ed on brine solution 
injecting machine in the processing room. 
b) A plastic conr1e>.or belt for edible product had product residues in its broken and loose paddles from 
previous day's operation in the processing room. 
c) Neck and jo\vls of hog carcasses were contacting employees' work platform and employees' boots in the 
bonin,0 room. 
d) Dripping condensate, from overhead pipes and rail that \\.as not cleaned sanitized dad?,, was falling onto carcasses in the 
corridor bebveen cooler and the boning room. 
e) Accumulation of fat and black discoloration residue \\.ere observed inside of automatic washing!sanitizing \%era cabinet 
during the operation in the swine slaughter room. 
f )  Numerous metal containers with open gaps and rough cracked edges had product residues from previous day's operation 
in the processing room. Establishment officials took corrective actions. 
9 CFX 110.15 reguiatory requirements for above items were not met. 
13!51. Establishment did not adequately document the implementation, monitoring, and any corrective actions taken 
including preventive measures in its SSOP records. 9 CFR 41 6.16 (a) regulatory requirements were not met. 
15/51 .  The establishment did not address chemical, physical, and biological hazards at each step of its hazard analysis. 
Ongoing verification activities; calibration of process-monitoring instruments, direct observations of monitoring activities, 
and review of records were not adequately addressed in the n.ritten HACCP plan. 9 CFR 417.2(a) and 417.4(a)(2) regulatory 
requirements were not adequately met. 
1815 1. The establishment failed to meet its critical limit for any physical contamination including zero tolerance for fecal 
materials. Monitoring of CCP was not documented the actual measurement of the critical limits (9CFR 417.5(3). Several beef 
carcasses were observed with fecal materials, hair: and dirt in the coolers. Beef quarters and hams were observed with hair, 
dirt, and rail dust in the boning room. The establishment faiied to take corrective actions and preventive measures as required 
by 9 CFR417.3(a). 
19151.  Plant ongoing verification of direct observation of monitoring activities, corrective actions and the calibration of 
process-monitoring instruments did not comply with 9 CFR 417.4(a) 2 (i)(ii) regulator) requirements. 
20;s 1. The establishment failed to take appropriate corrective actions when a deviation from critical limit (any physical 
contamination including fecal zero tolerance) occurred in beef and swine carcasses as required by 9 CFR 417.?(a). 
2215 1. Records documenting the monitoring of critical control points did not include the actual \,slues, critical limits, time, 
and initial or signature. 9 CFR 41 7.5 regulatory requirements were not adequately met. 
39!/51.  Overhead supports had rust in several locations over exposed products (no product contamination was obsen~edj  in the 
boning room. 9 CFR 416.2(b) regulatoq. requirements were not adequately met. 
5 1. a) There was no documentation in the inspection files that Government of Poland (GOP) meat inspection officials were 
adequately complying FSIS 417.8 (a) (c) (d) (f) (h) regulaton requirements. 
b) Government of Poland inspection officials were not verieing the adequacy and effectiveness of the sanitation SOPS as 
required by FSIS 9 CFR 41 6.17. 
57;s 1. There was no indication of any findings in the supervisory monthly records concerning aforementioned HACCP 
noncompliances. 9 CFR 41 7.8 regulatory requirements were not met. 
58. Establishment 139 was given a Notice of Intend to DeIist & O D )  for noncompliance with implementation of SSOP's 
and HACCP programs in the last audit on 9\24/02. Due to continuous noncompliance ~vith implementation of SSOP, 
K4CCP, and lack of enforcement b>- GOP meat inspection officials, the status of this estabiishment is not equivalent to that 
required in the U.S. program. All the above deficiencies ivere discussed with GOPmeat inspection officials and they a q e e d  
to remove Establishment 139 from the list of establishments eligible to export meat and meat products to the United States, 
effectlye November 21. 2003. 
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Part D - Cont~nued i d ~ t  

?e=& Econornrc Sampling iieswts 

Speces Testmg 1 ( 34 --- --

35 'tesidue 

_I 
36 E*port 

x 1 38 Establishment Gromds and P e t  Control 

39 Establ~shmentConstructionlMaintenance 

40 L~ght 
--

41 Ventlla'ion x -

Part A - ~ a n i t a b o nStandard opwafing Procedures (SSOP) 
Bas~cRequrernents 

7 Written SSOP 

6 Records documenting ~mplemenfation 

9 Slgneo and dated SSOP by on-site or overall authority 

Sanitation Standard Operabng Procedures (SSOP) 
Ongoing Requirements 

I 0  irnpiementation of SSOP's includ~ng rnonltonng of lrnpiernentatlon 

'I Maintenance and evaluation of the effecbveness of SSOP s 

12 Correct~ceactionwhen the SS3Ps have faled tc  p r e ~ n t  direct 
p ~ d u c tcortamlnatim or addlerailon 

: 3  Dally records dozument ~tern 10 11 and 12 above 

Part B -Hazard Analysis and Crit~cal Control 
Point (HACCP) Systems - Bas~cRequirements 

i-14 Developed ald implemented a wnttm HACCP plan 

15 Contents of the HACCP list the food safety hazards crit~cal control 
points c r~ t ica  l im~ts  arocedures correctlve- 

16 Records documenting ~mpkmentat~on and monitoring of the 
HACCP plan 

17. The H,ACCP plan is signed and dated by the responsible 
establishment individual. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

' 8  Monitor~ngof HACCP plan 

19 Verification and va l~dat~on of HACCP plan 

20 Corrective act~onwrltten In HACCP plan 

21 Reassessed adequacy of the HACCP plan 

22 Records documenting the written HACCP plan monitoring of the 
crit~ca' control ~ o ~ n t s  dates and times of soecific event occurrences 

Part C - Economic I ~ o l e s o r n e n e s s  

23 _abeIing - Product Standarcs 

24 Labeling - Net Weights 

25 Genera Labeling 

26 Fin Prod StandardsIBoneles (DefecfsiAQUPuk Sk~nshloisture) 

Part D -Sampling 
Generic E coli Testing 

27 Wr~ttenProcedures 

28 Sample ColkctionlAna~ysis 

29 iiecords 

Salmonella Performance Sandads  - Basic Requlrernents 

3C C~-ECIIVEic ' lons  

I 

: 

I

1 

1 
I 

I 

I 

1 -

I
42 Plumbing and Sewage 

---------------L-----
I 

43 Water Supply 1 
1_44 Dressing Roomsiiavatones 

I~ 
..-. - -. . ,. - . . .-. . - I.-. ,- . . -

I 

I 
46. Sanitary Operations 

48 Condemned Product Con:rol 

Part F - lnspect~on Requ~rements 

I 
I 

50 Dally inspxt ion Coverage 
-

51 Enforcement 
I 
X 

I A -

52 Humane Handling I 
53 Animal identification 1 

I 

54 Ante Mortem hspection 1 

155 Pos! Mortem hspection I 

I 

Part G - Other Regulatory Oversght Requlrernents 

55 E ~ r o p e aCcmm JV'V Dl-ectives 

57 IJontHv Fev ew 

I 

X 



1! 5 1 .  Establishment ofiziais Lvere not routinel) evaluated the adequaq and efiscti\.cnsss of the Sanitation SOP'Sto 
pre\.ent direct product contamination. There uere no records of any defiiienzies concerning SSOPs for :he last ni o monfns 
9 CFR 4 16.14 regulatory requirements were not met. 
11'51.  a) Dried pieces of product residues and gease  from previous dafs  operation xvere ot?ser\xd on the product contact 
surfaces of the following equipment: several smoke sticks. meat scrapper, racks. and brine injection machine in the 
processing room. Establishment officials took correctilre action. 
b:) Contaminated;'suspected s ~ . i n e  carcasses were diverted to a congested retain rail for disposition. They \?,ere in direct 
contact with other suspected or contaminated carcasses. 
cj  Dirt and hea\.y accumulation of black residue materials were obsen'ed inside the stainless steel smoke house's ducts. This 
smoke house was being used to wash and sanitize racks for edible product. Unclean water was dripping onto racks from 
smoke house ceilings and overhead ducts resulting cross contamination of racks. 
9 CFR 416.15 regulatory requirements were not adequately met. 
13.'51. Establishment did not adequately document the implementation. monitoring, and any corrective actions taken 
including preventive measures in its SSOP records. 9 CFR 416.16 (a) regulatory requirements Lvere not met. 
14/51. The ~ r i t t e n  H.4CCP plan did not have decision making documents associated with the selection of CCP's, critical 
hmits, and the frequency of monitoring and verification procedures. 9 CFR 41 7.5(a)(2) regulatori. rer+ukements were not -
met. 
15!5 1. The v,~itten K4CCP plan did not list the critical limits that must be met at each of the CCPs and the corrective actions 
to be followed in response to any deviation from a critical limit at a CCP and the verification procedures and the fiequenc). 
with which those procedures will be performed. 9 CFR 4 17.2 (c)(3)[5)(7) regulatory requirements were not met. 
18,!51. Monitoring frequency for cooked sausages was not performed as written in K4CCP plan (3 times during the process). 
9 CFR 417.2 (c)(4) regulatory requirements were not met. 
19,/5 1. Plant ongoing verification of direct observation of monitoring activities, corrective actions. and the calibration of 
process-monitoring instruments were not complying with 9 CFR 41 7.4(a)2(i)(ii) re-gulatory requirements. 
20,'5 1. The establishment failed to monitor and to take corrective actions when fecal zero tolerance deviation occurred in the 
slaughter room. Two beef carcasses were observed with fecal contamination in the cooler. One beef quarter with fecal and 
two with hair and dirt were found in the boning room. 9 CFR 41 7.3(a)(3) r e g u l a t o ~  requirements were not met. 
22!'51. The records to document ongoing verification and monitoring of critical control points did not include the recording 
of actual values, critical limits? time, and initial or signature. 9 CFR 417.5(a)(3) regulatory requirements were not met. 
5 1. a) There was no documentation in the inspection files that Government of Poland (GOP) meat inspection officials mere 
adequately complying with 9 CFR 417.8 (a) (c) (d) (f) (h) regulatory requirements. 
b) GOP meat inspection officials did identifv sanitation deficiencies on their pre-operational and operational sanitation 
records. Preventive measures were documented as required by 9 CFR 4 16.17. 
57/51. There was no indication of any findings in the supervisory rnonthl! records concernin? aforementioned SSOPs and 
K4CCP noncompliances. 9 CFR 417.8 regulatory requirements were not met. 
58. Due to noncompliance with implementation of SSOP. HACCP, and lack of enforcement requirements by the 
Government of Poland (GOP) meat inspection officials, the status of  this establishment is not equivalent to that required in 
the U.S. program. All the above deficiencies were discussed with GOP meat inspection officials and they agreed to remove 
Establishment 140 from the list of establishments eligible to export meat and meat products to the United States? effective 
November 28, 2003. 

Dr. F. Choudr). & Dr. 1\'. YIemarian 
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Translation of the letter: 

Warsaw, May 25,2004 

Sally Smmoen 
Diredor International 
Equivalence Staff Office 
of International Affairs 

Dear Dr. Simtmoen, 

In connection to our letter No:GIWbig.US 50 1 /2a/O4 dated February 19,2004, I would 
like to inform you tbat the Chief Vcto-inary Officerhas two comments to the Final Draft 
Audit Report on the Polish system of official meat inspection canied out in Poland from 
November 19to December 16,2003. 

First comment regards cbpter 6 point 6.1.1. AFter statement: "orpart time employees", 
words "of the Department of Food Wety and Veterincny of the Ministry ofAgn'cuZtwe 
znd Rural Development (DFSV)". 

The officialv- employed in the Veterinary Inspectionwere according to the 
Law on Fighting Contagious Animal Diseases, Inspection cf Slaughter Animals and Meat 
and Veterinary Inspection, dated April 24, 1997 (Law Paper 1999, No. 66, position 752 
with amendments) were not employees of the DFSV. 

The next problem regads some doubts to observations o f  FSIS inspectors presented in 
chapter 11 point 11.1 of the Draft Report inthe area of non-humandaughter of animals. 

At the exit meeting on December I. 6,2003, the FSIS auditors presented a point o f  view 
that control of effective stunning (surgical anastesia) before firrther slaughter activities 
should be based among athers on: 

1. Evaluation of muscle flabbiness 
2. Evaluation of involuntary movements (clonic movements) 
3. Evaluation of reaction to touching impulses of eye cilia 

In case of o w  plant during prexmce of inspectors, during second inspection after 
implementation of corrective action, first and second conditions were -led However, 
certain a.nimds were still reacting positive to touching impulses of eye cilia. 

FSIS Directive 6900.2 rev. 1 dated Novembex 1,2003does not precisely define signs of 
surgical. anastesia Inaddition, the Rirective was published when PSIS inspection was 
carried out in Poland, which made impossible fast transmksion of requirements to the 
v e t a k r y  inspectors at thepvincixl and county levels. 



We wouId like to emphasize that we are putting a lot of atteartionto human ban- add 
slaughter of animals We would be grak3.d for sending us (advice) directives regarding 
inspection of proper of hogs, in psrticular regardmg evaluation of its 
effectiveness based on aforementioned three sigm of proper electric stunning. We would 
also be grateful for informationwhether dllring such an inspection,all. three symptoms 
are m t e d  equally and are put together as symptoms of N1wesia Out of Polish 
experience it turns out that appearance of the cilia reflex not always indicates improper 
s lmmbg,  but only action of the W nervus f a c a s  which is not reflecting a fee- of 
pain ofthe stunned animal. 

We have no further comments to the Draft Report 

In addition, we would like to update you about our activities, which were carried out d 
today in order to fuXfillUSDA requirements regarding inspection of plants eligible for 
export of meat products to the U.S. 

I. From April 14 to Apnl 16,2004, representa~vesof meat plants interested in 
exporting to the US. were trained on enforcemeat amd maintenance of SSOP, 
SOP'S and HACCP systems in plants man&- meat products, 

2. From May 17to May 21,2004, there was training for official veterinarians Grom 
county, provincial and national levels regarding requirements of the FSlS 
Directive 5000.1 and edorcement d o n s  in case when requirements are not 
fulfilled. 

3. FSIS Directives 5000.1 rev. 1 and 69OO.2,rev.1 were translated and transMitted to 
provincial and county veteriaary officers. 

4. By M a y  28,2004, translated forms of protocols of mn-compliance used by FSIS 
inspectors in the U.S. will be tmmmitted to appropriateauthorities. 

Ow detailed plan of corrective actions taking into considerationfkquency and method of 
veterinary inspection and translation of the manual regarding enforcementwilI be 
submitted to you via the Ag~icultmdOffice oftbe U.S. Embassy in Poland by the end of 
May 2004. 

We would Like to emphasize that training carried out by the HACCP Cou~sultingOroup 
was extremely useful in proper understanding of requirements and action of FSIS 
regarding meat plants. Many doubts were chi l ied The approach for proper veterinary 
inspection of meat plants was corrected However, full implementation of all procedures 
of the Veterinary Inspection in Polish meat plants eligible for export ofmeat products 
may, for obvious reasons, takemore time than we thought before thetraining. 

It regards for example corrective action in surveillance of the Veterinary Inspection over 
SSOP and HACCP system, especially at the county and provincial level. 

An important element of the corrective action considered by us is participation of the 
General Veterinary bpxtora te  in surveillance of the control system of requirements 
which are in line with US. law. 



We have to evaluate the current system of surveillanceand create a new approach 
inspection of plants which will require creation ofnew procedures and instructiob which 
will reflect FSIS manuals, however, they wiU take iato consideration Polish 
administrativeand authority structure. 

In addition, we would Like to analyze and present a list ofme& plants which out of 13 
pla ts  currently eligible for export to the U.S. are meeting &rementioned US. 
requirements. 

This is why we would be gmteful ifthe next FSIS audit inPoland could be delayed mtil 
October 2004. ' 

Sincerely, 



P a i  Sally Struwnoen 
Dyrektor Knternatfonal 
Equivdence Staff Offkce 
bf Internatiosall Affairs 

Szunowny Mntc R&o, 

W nawiq~aniudo nw7~gopisma auk:QIWhig. US 501 /Za /04z dnia.\l9lutego 
2004~.uprzejrnie i n f u r m ~ j q ,2% Gl6wny k k m z  Weterynarii wnosi dwie uw-89; &oprojektu 
rapoicu korlcowago z audytu obejmujqccgo polski s y s t m  urzqdowej kontrori mipa, 
przeprowadzonep w Polscc w dniach 19 listopada - 16 grudnia 2003r. 

Pierwszri uwuga dotyczy rozdzialu 6 pkt 6.1 . I .  po slowach ,, iub niepehoutatowymi 
pracownrkami" nalcky wylcr&li= shwa ,,Departamantu Bczpicczaistwa ~ y w n o ~ c ii 
Wderynarii MinisLcr:rutwnRolnictwa i Kozwoju Wsia7. 

Ur~qdowil e k m e  w s t a y w i i  zatrudnieni w hspekcji Wetmynaryjncj zgodnie z 
ustawq z dnia 24 kwimiri 1997 r, o zwalcmniu chor6b i.ak&nyeh xwierzqt, badaniu zwi-t 
r z h y c h  i miqsa o w  o Inspekcji W ~ ~ a r y j n e j(Dz.U. z 1999 r. Nr 66,poz. 752 z p 6 h .  
ua.)uie byli pracowaikami MR i RW. 

Kolejny pmblm dotyczy wqtpLiwoSd cc, do spostrzeieh inspekbr6w FSlS zawartych 
w mzdziale 1 1 pkt 11.1. proje3rtu raportu wykmjqcych uchybitnia w *.ie 
niehumanitarneyo uboju zwierzqt . 

Na spotkmiu koficowym w dniu Id grudnia 2003r. audytclrzy FSIS pxzdstawili 
poglqd, AC kontrola skutecznego oszdomida (mieczulede chirurgicnc) przed dalszymi 
czynnoSciami ubojowyrni polegaC powinna miqdzy innyrnf na : 

I ) ucenic zwiotczcnia mierzqcia, 
2)  ocenie mchGw mhowolnych (klonicmycl~) 
3) ocenie r&cji naM c e  dofykowe rzqsek o h  
W ometwianym przypadku j&ego ;rakladu w cznsie obecno8ci inspektotdw, po 

dokonaniu dzialafi korygujqcych, podcms kolqmrj occny speinionc byly dwa pierwsze 
warunki. W prtypndlcu reakcji dotykowej rzqsck aka nireh?6re zwieriqta reapwav  
pozytywn ic. 

Dosrcpna obecnie Inspak~ji Wctcqnaryjnej Dyrektywn FS1S 6900.2, r cv  1 z 25 
tistapada 2003r. nic: prccy~ujcdok#adnie o m k  micczdcnia chirurgicmego, a p o n d t o  
Dyrectywn ta zostaiu opublikowana w trakcie trw-ania inspekcji FSIS w Poisce, co 
uniemotl iwih szybkie pr~ekazanic:nvwych wymagari inspektorom weterynaryjnym szm&la 
wqjcwodzkicgo i powiarowcgo. 

Pragnicrny podkre5lid. i;e stt-ona polsku p r ~ y k l d a  wiclka wagg do przepis6w 
i i i l i i i o ~ ~ ~ i - y c hsi~:d o  humaniiancgo nbchodzenia siq i uboju zwierqt, by l ibyhy ,  z a t m  
wdziqcm i ze pr~ckiwmjenam wskazi~wckdotyczqcych kontroli prawidlowego oszdiimiania 
4 w i ~~ c ,szczcgcilnrlGc:i d o ~ y c z + c y c i ~occ!rty jcgo skutec7.1104ci na potistawit: ww. t r ~ a c hoznuk 



prawidlowcgo o s ~ a l o m i ~ adcktrycznego. Byi ibyhy  t a ~ cwdziqcini 7a uzyskanie 
odpowiodzi, czy pdczas tdcicgo badmia wrzystkie m y  sympwmy sq tnJEtowane na rbmi i 
sktadajq siq na objawy pelnego znienulcnia. Z poiskich dobiadczai wyrrrka, ii wystipicnie 
odruchu nqskowego nie zawszejest omaksl niewlaiciwego oszofomienia, n jedynic dn'almia 
Vli nerwu tvarzowegu (ncrvus fatidis) ca nie przckhda stq na odczuwanie ptzm 
oszoIomione zwierz@abblu. 

Strona Polska nie wnosi uwag do razty projektu rapom. 

Panadto chcielibyimy przedutawid dokonrtnc do dnia r3nsiejszego dzialania m n y  plskiej w 
celu spehienia wymagiui USDA w z h i e  k o m l i  zaJchd6w posiadajqcych upmwnienia do 
eksportu produktbw m i ~ n y c hdo USA. 

1. W dniach 14 - 16 kwictnia 2004r. odbyla s i ~szkolenie pmed.9tdwicicli zainteresowanych 
zaMadGw mipnych do@- wdrs=i&a i utrzyrnania system6w SOP,SSOP oraz HACCP w 
podrniotach produkujqcych wyroby miqsne . 
2. W dniach 17 - 21 maja 2004r,odbylo siq sukolmie urzqdowych lekarzy wctcrynaii 
szwabla powjatowc~w,wojew6dzkicgo o m  gI:6wnego dotyczqx wyrnagad Dyrektywy FSIS 
5000.1 rev I or= dziaki egzekucyjnych w przypadku ~twicrdzcnianie pnestmegania 
wymagak. 
3. P n m a w ~ n ena jq,yk polski .Dyrektywn FSIS 5000.1 rev 1 o m  Dyrektywa XiSlS 
6900.2, rav 1 zostaly pmdcazculc cvojuw6~irni powiirtowym lakarzom wetaynasii. 
3. Do dnia 28 maja 2004r. zostanq pdekazane t h a n e n i a  formular~y protoko2bw 
n i t r ~ j p h o k istowwane p r z e ~inspektorhw FSIS w USA. 

Szczcg&cwy plan &akn korygujqcych uwzgl&iakcy cz@otliwoic5 i spos6b 
nadzoru inspckcj i  weterynayjnej o w  h a c a m i c  manuah obcjmujqcego d z i a h ~ i a  
cgzehcyjnt: zosanie prmkatany Arnbasadzie USA w Polsce d o  kof ia  maja 2004r. 

Pragtliemy podkreYid, kc pneprowadzone pzez fintxg HACCP Consulting Group 
siikolenie by20 niezwyklt: przydatne w prawidlowym ;.roxllmieniu wymagui oraz 
postpowania FSIS w stosunku do zakladt5w miwnych, WyjaSnjana wide wqtpliwoSci i 
skorygowano spos6b podj5cia ZW do wl,&ciwego nadzonz nad mkladami, z tym,ze pehe 
wdroZenie wszystkch postqpowah Tnspckcji . Wetaymqjnej \k stosui>ku do polskich 
podmiothw zntwi&onych do sksporlu pr&1k.t6w mipsnych zo zrozumidych wzglqdbw 
moat a & d  niaco wiqcsj n a s o  njZ sqd.&$my pn;ystppujqc do szkolenia. 

Dotywy ro np. dokcmania korekt w nadzorze IW nad systctnem SSOP i KACCP, w 
szcix&lrioSci roJ i szczebla powiatowsgo miz wojew6dzkiego. 

W&nym clcmc~temdziatati kotygujqcych branym pod uwagq p m z  stronq pols& jest 
udzia4 GiiSwnego Inspektomu Weteqmarii w nadzor~cnad systemm kontroli w y m a g ~  
zgodnych z prclwodawstwem LISA. 

Nd&y, w i ~ cwnikliwic oc&d obecny systrm a&om oraz stworzyC nowe podejkie 
do kontroli &?ad6w, w bqdzie wiqzdo siq xe stwmeniem o ~ l o n y c hprotwdur i instrukcji 
bqdqcych odzwicrciedeniem przcwodnikSw FSIS, ale uwzglqdniaj~ychpolskq strukturg 
adrninisrracyjnq i kompctmcyjnq. 

Ponadto strona polskn pragnia p r ~ e m a l h w n di przedstawit listq &lad6w rniqjnych, 
k t 6 ~spoSr6d 11ohccnic zatwierdzonychspeIni4q wymagnnja ww. przcpis6w LISA. 

ByiibySmy, zatem wdziqczni zu od?o.oienie ponawncgo audytu FSIS w Polsce do 
pedziernlkir 20041~. 
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